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SAUCES FOR PUDDINGS, ETC,

Brandy Sauce. — Proveed as di-
rectod for Wine Sauce, No, 2, substl
tuting brandy for wine,

Currant Jelly Sauce—Maoil 1 cup:
Jful red currant Jelly, 1 gzlnss white
wine, and 1 tenspoonful extract rasp-
berry,

Cream Sauce.— Bring 2.3 pint oresm
slowly to boll; set in stewpan of
wolling water; when it resches boll-
fng polnt ndd sugar, then pour glowly
on whipped whites of 2 eggs In howl;
add 1 teaspoonful extraet vaniila, and
nese. »

Custard Sauce,—1 pint milk, yelks
4 eges, Y cupful sngar.  Set over life,
and stir until thick,

Duchess Sauce.— foll 2 ounces
grated chocolnte In half pint milk &
minntes; strain on £ yelks of ogps
beaten with 1% gill erenm, add 34 cup-
ful sugar, strain, return to fre, stir
untll thiok as honey: remove, and ndd
1 teaspoonful extract vanilla,

German Sauce—Set on the fire in
tin padl, placed In a stewpan haif full
bolling water, 1 cupful cream and
cupfal milk; when It reaches bolling
point, add sugar and yelks of 4 eggs
with small pinch salt; whisk very
quickly until it has mppearance of
thick eream very frothy; luet before
sorving, add tablespoonful very good
butter, 1 tenspoonful each extract nut-
meg and vanilla, and 1 wineglass
white rum.

Hard Sauce.—BHent one cupiul sugar
and 1% cupful butter to white crenm;
add whites 2 egss, beat few minutes
longer; tablespoonfnl brandy and tea.
spoonful extraet nutmeg; put on lce
until needed.

Hygienie Cream Sauce—% it
milk, ‘s pint crenm, yelk [ epg, 1 ta-
blespoonfunl buckwheat dissolyed in
little mlik, large pinch ealt. Bring
milk and eream to boll, in thick, well
lined saucepan; add to it buckwheat
dissolved In milk, stirring rapidly to
prevent lumping, allow it to bofl &
minutes; remove from fire, beat in
the valk of egg diluted with a tlable-
spoonful milk, This ls better and far
more healthful (especially for ohil-
dren) thuu so much butter snd syrup,
Syrup, minus butter, Is well enough,
bt use of butter with hot cakes can
not be recommended,

Lemon Sauce,—boll 1 crnutul-sugnr
and 1 cupful water together 16 min-
utes, then remove; when cobled w lit-
tle, ndd W teaspopnful extract lemon
and 1 tablespoonful lemon julce,

Peach Sauce.—luce peach juice
from cao in small  saucepan; udd
equal volume ol water; little more
sugar, and § or 10 ruising, boil this 10
minutes, strain and just before serv-
ing, add 8 drops extract bitter al-
monds.

Maple Syrup.—'4 pound maple su-
giar, 1 pound cut sugar, 3 pints walter,
Preak maple sugar small, place on
fire, with cut sugar nnd water; boll &
minutes; skim, then cool.

Rexford Sauce—Disgolve 1 tea
gpoonful corn starch in little water,
add it to one cupfal bolling water,
with 2.3 cupful brown sugar boll 10
minutes; remove from fire: add Y%
cupful cider, scalding hot, 1 large ti-
blespoonful good butter, und yelks 2

epEEs,

I;}:ilcn;fal Wine Sauce.—Dring slowly
to bolling point 14 pint wine; then
add yelks of 4 eEES, and 1 cupful su-
gar; whip it on fire until in state of
high froth and & lttle thick; remove,
and use as directed, )

Sugar Sauce.—Hent to light crenim
1, cupful SUEAr, flavored with % tea-
spoonful extract lemon, and 1 oupful
butter; ndd yelks of 2 eggs, and place
on loe until wanted.

Splce Sauce.—Set on fire % pint
water, 1 cupful sugar; boll 20 min-
utes, remove from fire and add 1 tes-
spoonuful each extruct cloves and gin-
ger.

uce Aux Quatre Fruits.—HRoemove

\‘e?: Tfllnly ofie-third the rind of 1
lemon and 1 orange; remove remain-
der with the thick white skin very
close to pulpi then eut ench in umn]-l
dice, removing seeds] lay In bowl;
pesl, core, and out in dige 2 ncmr'ap—
ples, which add to well mude Wine
Sauee: simmer until tender; then add
1 cupfil seedloss riising, lemon and
orange dice, with lemon and oruluge‘
peel, ent nto shireds, and boll in very
lttle water, which add to ssuce to
flavor: when about 1o BETVE, add 1
tenspoonful extiact almonds,

Vanilla Sauce.—Put % pint milk in
small saucepian over fire; when
sealding hot, add yelks 3 CEus; siir
until thick ns boiled custard; add,
when taken from fire and cooled, 1
tablespooniul  extract vanilln, anhd
whites of eggs whipped si;ifs. -

. 1 —N pint water,
Wine Saugh HO smitll repspoonful

winfyl  sugar, ul
:‘::‘n gtareh, 1 reaspoonful t.ml;'!ll LI:;I
t.l'm:t lemon  sod cinnamon, ' E

ing.  Boll water, add corn stareh,
!\;I:::)I\'eil in Httle cold waler, :‘uullln?:
gugar: boil 15 minutes; strain; “'I'L
about 10 s5CTVE, add extrects and w ne.
Wine Sauce No. 2. —14 pint wWater,
| eupful suEar. ' U!ILB}II‘.IUII(EII ccl;nl-n
starch, | tenspoonful ench exty llt:l. ;l‘
tor nlmonds and vunilla, %% ‘cup u{
white wine, Stir 2 trst}lt-5|umt1r.|flg 0!
gugar on the fire in thigk sHW u;_:a:‘n
with 1 tablespoonful wuler, until \etuy
dark, but net purned; add wntuf !ul:1 -
ing, rest of sUEAr, the eorn stareh § ut-
solved, boll 10 mintites; when abou
to serve, siraln, add extracts, and
wine,
CUSTARDS,
CUluf:'ll rr.-u:urut
ully, and need not, e ;
-rlmniunda it, bo mude enwushlul). 'Eh:.l
plivin bolled custard, ususlly so'r ‘l;a
in with tarts ::l puddings, may
1 wepared.
ch:"t:lr:lzr!ia Ilrnu,\' have the doliul?lle
flavors of lemon, OranEe. roRe, Yol _n.
nutmaes, etc., communicated to ll:‘t.ll't
by using flgvoring exIracLs A wm:‘
dropa of rose will answer “he?. a
renspoonful or twa ot vanilln nc!ud
bhoe required. By thelr use you ll\l.:llt‘
the necessity of sr.mtr?m;: thei‘;;:::tl:u“.
/ nsed afier e il
flavor shonld he B by

TARTS, ETC.
to he mude oare
unless oconsion

the hoat,

Banana Custard—DMike @ white
custard ne follows: 2 tablespoonfuls
corii gtarch, wetted with enough ool

tted. oo
water o, dissolye 1,1 Son tacether in

ponr on enough bolling water to make
thick oustard; bent the whites of three
ceps to sgnow, stlr Into the custard,
nnd set it in the oven to bake for 15
minutes, or for the snme length of
time In a pot of Lolllng water, set
asfile untll pefectly cold; then re-
move the slight crust that will have
formed on top; have ready dish In
swhich you nre to serve your custurd,
and some fresgh ripe bananns, minead
finely; mix with the custard nnd poie
futo the dish and add n meringie
mittde of the benten whites of § eggs,
and Y% teacupful of pulverized pink
sugnr. A fine custord moay he mnde
nocording to above redeipt Ly using
p_uru.'hoa. Instend of banannd, or Bart
lett peura. Milk should never be used
with wold frults, particalarly in warm
wenther, and pure eream D any gqusn-
fity Ig n severes tax on a weak stom-
ach, The custards for which formu-
las nre given here enn be made thus
ug real orenm, without danger of be-
ing eurdled by the acldity of the fruil,
Taplocn, arrowroot, ete, miay be sub-
stituted for corn stareh In the mak-
Ing of these custards, and plneapples,
strawberties, raspberries, are deli-
clotwg servedd In this way, Custards
with an extra allowance of butter and
a fnvoring of extract vanilla, almond
or rose, meke delicions cream ples,
Bake with elther 1 or 2 ¢rusts of rich
pufl paste, I the former, add a me-
ringue. By using the yelks as well
a8 the whites of eggs, and using the
grated rind and Juioe of lemons and
oranges, or both, deliclous orunge nnd
lemon pies are made. These should
be made with only one arust,

Banana Pie |8 made by using o
white custard aa above, and mixing
with the pulp of ripe bananas, pressed
through & ocolandor or sleve, and
buked in nhrrctl open pastry orust, and
fnished with o meringue,

Chocolate Custards.—Pour 2 {able-
spoonfuls of bolling water over 2
ounces of grated chocolate; let it
stand near the lire till perfectly dis.
solved, Put into pint of milk mixed
with pint of erenm, pinch of salt, and
three ounces of sughr, simmer ovey
fire 10 minutes; then add by degrees
yvelks of § well-benten egps, and stiy

to a froth while it thickens; then
pour out to cool.
Plain Bollad Custard.—1 quart of

milk, 8 eges, peel of 1 lnrge lemon, 4
pound of loaf sugar, Pour milk Into
elean sancepan with peel of lemon,
sel at side of fire 20 minutes, when
on point of boillng strain into hagin
th cool; then stir in powdered sugar
and well-beaten eggs; again  strain
it into a pitcher, which place In deep
gaucepin ol boiling water, and stiv
oie way until It thickens; thea pour
into glags dish or custard cupg,

Vanilla Custard.—Boil 1 pint of
cream with 4 ounces of sugar, for i
of an hour, then strain through mus:
lin. Hent well yelks of & eggs, nud
pour milk over them into & howl,
placing bowl over pan of bolling wa-
ter, and stivving rapidly til it thick-
ens. Let it cool gradunlly; add 1 tea-
spoonful extract vanilla to suit taste,
and stir continunlly. When cold serve
i dish, covered with whipped white
of eggs, sifted over with sugar,

Chocolate Blanc Mange,—Quurt of
milk, & box of gelatine, soaked In 1
cup of water; four tablespoonfuls
grated chocolute, rubbed smooth in a
little milk; § emgs, extract vanilln to
taste. Heat milk until bolling, then
wdd other Ingredients; boil & minuies.
Pour inte mould. Serve cold with
sugar and eream, or custard,

Tarts: Gooseberry, Currant, Apple
or Any Other Fruit.—Time to hake,
from % to 1 hour. One quart of goose
berties, rather more than % pound of
paste, molst Sugny Lo thste, Cut off
tops and talls om gooseherries, or
plek currauts from their stalks, or
pare and gquarter the apples; put
them into pledish with sugar, line
edge of dish with paste, pour In a lil-
tle wantor, pur on cover, ornament
eldge of paste {n the wiunl monner,
and bake it In o brisk oven.

Tartlete—Time to bLake, 1§ hour.
Line some patty-pans with pufl paste,
fill them with any jam or prekerve,
and bake lightly,

Open Jam Tart.—Time to bnke, un-
til paste lopsens from the digh, Line
ghallow tin dish with puff paste, put
In the jum, roll out some of paste, wot
it lightly with yelk of egg beaten with
a little milk, and a tablespoonful of
powdered’ sugar, Cut it in very nar
row strips, then lay them Ncross the
tart, lay another stelp rotund (he edge,
trim off outside, and bake in quick
OVen.

Charlotte Russe.—2 tablespoonfuls
gelatine soaked in a little cold milk 2
holurs; two coffescups rieh ereqam)
one teacup milk, ‘Whip cream CAL
{n large bawl or dish; set on o
Boil milk, and pour gradunlly over

gelatine until digtolved, then suealng

when nearly cold add whipped oream,
spoonful ut o time. Sweeten with
powdered sugsr, flavor with extract
v,  Line dish with ludy fingers
oy sponge cake; pour In oreinm and
get in cool pluce to harden.
Peaches and Cream.—Puare and
glive the peaches just before sending
to table. Cover the glass iligh coun-
talning them to exclude the oy a8
mueh as possible, as they soon change
eolor. Do not sugar them in dlah—
they then hecame Dreserves, not
fresh frult.  Pass the powdered sugnt
and eream with then ! ,
Apple Meringue—Spico ant et
en ﬁﬁl.m unuveg; beut In 2 or mr.grf.
Pour Into pudding dish, buke guickly,
When well crusted  over, cover with
meringug made by whipping whites
of 3 opgs with o Htle sugar. Shut
oven door and tinge slightly.
Meringues—Whiak the whites of 4
egus to high froth, then stir into it 1%
pound finely powderal sugar; flavor
with extract vanilia or femon, repeat
whisking until it will He in o henp,
then Iny mixture on Jetier paper, In Et
ghupe of balfl nu exg, moulding it witl
a spoon, liying each about hall wn
fnch wpart, Then pluce paper Gan-
tuining moeringues on plece of hord
wood, put them into quick oven, do
not close it witeh them; when they

d hogin to have yellow uppearance, take
d out. Rgmove

paper ¢urefully from

wood, let them ecool for 2 or 3 mins
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- WHAT TO TAKE ON

A TRANSCONTINENTAL TRIP

‘The average woman can make the
trip from const to coast with no
more bnggnge thon a sult cnse, pro
vided, that i=, that she will net hLe
more than o couple of days In any
rosort, #nd does not Intend doing =o-
cloty. It lg so mnch easler to cheek
your trunks stranighs through to some
finnl destination or the yploee you
intend making your hesdguerters for
slght - veeing  exueditions, It hos
been the writer's experience that
miich boggages that nust he cheokeld
from place to place s a perfect nui-
gance, and enn easlly be dispensed
with #f a little careful thought 14
used In planning one’s eguipment,
In the firet place, every time you
move a trunk from train to hotel, it
costg anywhere from 256 cents to one
dollar, exclnsive of the necessary tip
to the porter. Then sometimes You
make a train In a hurry and when
It s p cnse of one train a day only,
it f8 not alwave convenlont (o €top
and cheeck the trunks, O ocourse,
whnt you need is hnsed to some ex-
tent on the way you intend travel
Ing, the routa you menn to tnke from
the BEast to the West or viee versa,
and the length of time you intena
being on the road. The sugpestions
given hers nre intended to be fol-
lowed, with personnl maodifications,
for a trin from Enst to West, tuking
about two wesks, stopping off leis
wely at the larger cities, bt
gama will hold good if you are stay-
ing on the trains amd only makins
necessary changes. In the first place
lave all your clothes as simple na

tha

tritmming-—no flowerg or fuesy foath.
ers Il you want It to be serviceabls,
A sfmple wing or bow of ribbon la vy
far the best trimming for the dirt
playd  hinvee  with  everything, Be
sure Lo hnve g big chiffon vell to pro-

tect your Imt In onse of rain and for
comfort in sitting out on the ohgey-
vallon pintform. As far ag your
outer garments are  concerned,

plaln tallored sulr lg the best thines
to hnve, with o couple of wajms 10
mateh, one plain to wear every dny
and the other a trifle dressy, with
poasibly elbow gleeves 1o nee for (in-
ner in hotels,  Of conrse, durk hlug
or bluck Is the neatest thing, hat
for pructicnl use, n mixed iweed In
either gray or hrown will show the
dust und dirt Jees,

However, the {ravalei's own jud.-
ment must govern this. It Is rathor
a nulsanee to carry along o falncont
or ulster, but there are many Oeens
lons when one b8 very comfortable,
but this ls slso optionnl, Pnder
clothing g an Important [sgue, 'f
you wiil tnke the sdvice of one wno
hog profited by l.‘x]'mrlcm'e along this
Ine, don't take fine cambric nndep
wenv, In the first plnee, it solls ens.
diy, tukes foom to pack and |g ex-
expensive o have lundered, Buv
Yourself three unfon suits of thin
knltted motetrinl of the separate -
ments (f rour prefer them, and cariy
along 0 cnke of waghing soap. It la
oven possible to wash these things
over night en the train I yon are for.
tunate enongh 1o have a stoteroom,
for 1hey drey qulekls and it (g ai-

hotel. ‘The writer on one t¥ip nson
fip all her mudlln underyear and Ty 4
certgin comparntively Inrge Wests

olty, wogt of the Hookles.
hadn't time for Iaundry swerk 8
could Ond pone In the shops to snit

found shé

hore  Three sets nre plonty Pro
vide three palys of stockings anid
low shoes as well na high for whe

changes In the clmate throngh 'Hhis
countyy are freguently sudiden, YWooe
& dark petticont to tnatceh
and  provide about threo
sloves, twao ghoyt and one long
vour shortsleevey Llouse, ‘The o
ot walsts for traveling tre made
Chinn sti%, A long durk kimono o
nbgohttely | eseontinl,  lileck  China
stk 18 the nicent, but any sort of L3
Inconspienong cotton

SO J
pairs

erepe will an-
swer the purpose. You cnnnot wel
nlonge withont this, ns most women
sleep In them and they are ohvn

lufely necessary for going to ond fro
from the dressing room, nlght
morning. Be sute o have a come
fortable poir of low shoes 1o weinr nn
the traln, winter o summer.  Toake
yvour usnnl toilet atticles In a b
ber-lined case mpda with
Provide plenty of huir and saforr
ping, 2 spool of thrend and pesdles
nnd a puir of geissors. A good pure
tollet cveam 18 ossentlal ta removn

fid

pockets,

the divt of travel nnd ta soften (e
skin from the atkeil dust of the
Western deserts, Take along wlnt

simple medicinal remedlese vau nre o
the habit of nsing. [f You pmt ™M
vour case n bottle of aromntie spr
its of nmmonin voun will find it oxesh

poasihie. Get n small hap with 100 ways posdible to wash them In nny lent for naugen cansed by the roct

Ing of the tralns A snnl) bottle o
amelling &ilta will cone I hundy.
Mave plenty of hoandkerchiote  mol
soveral Httle tovh over collnts to (in
In the noek of your every«ny
They make [ look are

and vou oan launder them eastls B

Wikl

iresEn neeed

wishing them and pedthie them on W

mirror or window 1o dry,

Your clothes must faston In fromi
I posginde and  eee - thiir Ney  ape
onsy to put on oand talie off.  Dont
wonr any more Jewelry thing  absos
sty Reoeesary and whiat Yo teia

wWlong wear Inoa chamols Lag round
vour neck, day and night,
e BIHs n ovonr Jewel bage While
1 think of It, don't ecarry (oo manw
farge. hills out West; If you change n
$10 pilyvouw wlll nesd an assistint 1o
eurry the change, for sliver and golid
fa used almost oxcluslvely, and
dallirs In silver mean o 1ot of adul
tionpl  weighi, Take plenmy  wl
stumips, for there are many oouns-
fong when you will want Ja drop o
letier from some way sintlon and
stiumips ure not wlwiys procurable. A
mosl Important factor on o long trip
{g food, Weon (f vour finids are un-
imited, thers comes o fime on
nedrly every trip when' youn long oy
#  loneh  basket. Even n hox uf
criiekers comes In hiandy.  If you nee
Imited in your expenditures, by all
menng pack o luneh hamper and ve-

Koop any

riine

new yonr supplies st eacl stoppin:
off polut.

condingly oxpensive affg 1t s snsy o

Mol on traing are ox-

pack & basket or bhox with cimckers,
tintted ments or sardines nmd (ralt.

fully under one, turn it into your left
bind, take amother from paper in
same way, Join two sides which were
pext the papor together. The soft In-
side may be taken out with handle
of small spoon, the shells Nlled with
jam, jelly of coream, then jolned to-
gether ans above, cementing them with
some of the mixture.

leced Fruits for Desserts.—Any de-
girible frult may be easily iced by
dipping first in the beuten white of
an ege, then in sugar finely pulver-
ized, and again in egg, and so on un-
til you have the jeing of the desired
thickness. For this purpose oranges
or lemong should be chrefully pared,
and all the white inner skin removed
thiat I8 possible, to prevent hitterness;
then cut either In thin horizontal
slices If lemons, or in quariers if
oranges. For cherrles, strawherries,
eurrants, ete,, choose the largest and
finest, leaving stems out, Peaches
should 'be pared and out in halves,
and sweet juley pears mny be treated
in the snme way, or look nleely when
pared, leaving on the stems, and iced.
Pineapples should be eut in  thin
slices, and these wgain divided into
quarters,

Floating Island.—1 quart milk, 4
enes, velks and whites benten sepirs
ately, 4 tablespoonfuls sugar, 2 ton-
spoonfula extract vanilla or bitter al-
monds; 1% cupful currant Jelly.  Hoat
milk to gealding, but not boiling, Beat
the yelkks; stir into them the sugar,
and pour upon them gradually, mixing
well, & cupful of the hot milk, Return
to giucepam und boll until it begins Lo
thicken. When cool, flavor and pour
into 4 ginss dish, Heap upon top me-
ringue of whites whipped until you
ot eut it, into which you have beaten
the Jelly, n teagpoonful ut a time,

[ JELLIES AND JAMS.

How To Make Jelljes.—I"ut the
fruit In stone jar placed in holier ol
hot water, When fruit s sufficiently
softened, straln through Jelly-bng,
place julee in preserving kattio and
allow 1 pound of sugnr to pint of
juice. While heating Jjuice place su-
gar in dish in oven; allow Julee to
boil 20 minutes, then add heated su-

gnr, Let all come to i boll and re-
move [rom . fire; having  glnsses
genlded, pour In brimming full anl

allow them to stand in the sun for of
legst @ dax, or til jelly is thoronghly
get: cover with tlssue paper sninrted
with hrandy, and over ail paste thick
white or brown piaper.

Apple Jelly.—Take npples, wipo and
alice (hem; use sweds, skins and &3
cook soft in eclder enough to cover
them: strain through eloth ladd in
sleves ndd a pound of sugar to pint
of juice and boll up # few minutes.

Currant Jelly—1 box (2 ounces]
gelptine, dissolved in 1 pint cold wes
tor, 1 pint wine, 1 quarg bolling water,
1 ounrt granuinted sugar, and 3 lem-
ong, grated, o eacl quart of Juiee,

Crabapple Jelly.—Holl npples with
Just whter enough to cover them un-
11 tomder. Mush with spoon, nnd
strain out julve, Toke plot of ulee Lo
pound of suguri boil 30 minu{es,
strain through a hajr sleve,

Calf's Fest Jelly.—Boll £ call’s feel,
well clenned, In gallon of water 1411)
reducpd 1o o goart, then pour into &
pan, Whaen cold, skim off all fnt; ke
jelly up clenn; leave wgottlings ot bot:
tom; put jelly into sancepin, with pint
white wine, % pound loif sugav, and
filee of 4 lamons, Add the whites of
t eggs, woll boaten, stir all well to-
gethier, puf on fire, lut Loil ahoiut IH
minutes without stirelng,  Tour into
lirge fannel bHag, repent stlrring un-

(il It rums eclenr; thoen have rendy
lnrege chinn Losin,
Cider Jelly,—1 hox gelitine dia~

golved In 1 pint cold water. In 20

minutes add 1 plut boiling water, 1

quart elder, 1T plnt shgar {gronuinted),

and grated rind and juice of £ lemons.

Let stand on stove until hot, hut do

not boll, Then straln into moulds,
"~

s Humbbis o MTtalkn o8

many nlime

g you have, pbur sufficient boillng

water over 1o cover them. Pour off
witer  immediately, draining  them.
Put plums In preserving kettle with
boiling water cnough to cover again;
then boil till plume begin to open,
and some julee Is extracted. Then
pour off fiquid, strain I, add to each
ponud of juice 1 pound white sugar, «
retirn to kettle; boll it from 20 min-
utes fo 1 hour, as it may :'mmlnr.'
and you will have most delicious jelly,
The plums moy be used for pies or
AU, "

Lemon Jelly.— 1y bhox gelatine,
sonked in % pint cold water 1 hour;

= m— -— S ——— —

THREE FRUIT SALADS,
Orange, Pineapple and Banana Salad, |
Sllee fonr muanis, Touy
and ope pineapplo. 't on
leaves sl pour over & French dress
ing. For thoge who do not enre o |
the French dressing, make a sirup of
ong und o hall eupfls of sugar and
one cupful of water, bofl until thick, |
add the strained jnice of one lemon.
lel e¢pol, then pour over the [rodt,
Let stand on lee for two and o ha!f
hours. Another good dressine (s one |

nrptg

A NEW MIXED CHEESE.
Grite hal  poumil  of
mix Inter It with

coarsely o
plaln daliy cheess;

lettues § o fork n small pieee of hutter until

you can stir it easily. Te sing 12
mash all Mimps ont of [, Al aboat
two inble spoonfuls of chili siuce, o
rhlespoonful of finely clinpped grees
pepper, tenspooninl of prepared mus.
ard and n couple of pickled onlons
chopped very fine,  Stir all
withe the checse and 1f 1t fg stlif adil
n Iitile cream.  Senson highily with

Logothee

add 1 ping boiling water, and 136 cups  (upful of good claret, half a cupfi! paprika snd galt and gerve Inon bull

sugar, extract lemon to taste, Stind
on stove until boillng. Strain Into
mould, set in cool place, |

Strawberry or Raspberry Jelly.—
(let fine-colored, fresh, ripe feaft; put
over fire ot sufficient distance for
julee to flow slowly; do not allow i
to run fonger after it s perfectly
eledr, probably 20 minutes; then run
through jelly bng without presging. It
Juice is at all turbld, stralp  aegoin
through muslin uto pan, simmer it 4
of an hour; then add 1 pound fine su-
gar to each pint julee and hoil 10
minutes longer.

Wine Jelly.—1 packnge (2
gelutine, souked 2 hours In
cup cold water; £ cups white wine ot
aherrv: 1 lemon, all the julde and '3
the grated peel: 1 teaspoonful extrict
bitter nlmonde, 2 enps white sugar, 2
cups boiling water,  Put sonked gela-
tine, lomon, sugar wnd  extrael  (o-
gether, and covey elose 4 hour, Pony
on holling witer, stir and strain, Add
wine, nnd stradn again through flan-
nel baug, withont sgqueezing, and lenve
in mould, . wet with cold water antil
solid,

Black or Red Currant Jam —Time.
& of an hour to 1 houy, Tu evel
poitid of currants allow 3 of & poiid
af signr, Guther euveints on e dns,
plek from stalks,  Put thaom into pre-
sorving pun with sugnr broken inco
smull picees, Bring gruduully 1o boil,
then let simmer, removing scum pg 1t
riges, stirring Jom constantly, When
done, put into pots with brandy pa-

ounces)
n large

per, or paper steeped In starch, over

them, nnd tle them down closely,
Cherry Jam—To 12 pounds cher
vles, when tipe, welgh

of sugnr, and slice of a Jemon,  All

fruits thay go well together may hes |

mixed. . |
Cherry Salnd.

Stuff some chervies (stoned) with
pleces of nut meats, then put a dayer |
of them Into n prety splad howl,
Covor with sleed bananas and slicol
ripe apricots, Serve with the [ollow-
Ing dressing: et weether half
teaspoonful of salt, a saltspononful ol
piprika, half n teaspoonfil of white
prepper, one teaspoonful of sagur one
teaspoonful of tarragon Vinezar, lem
on fuice or other frait Jalee, thoy
vory echidondly  threo tnblespoonfuls
of allve oil. This may have a Hitlp
whipped ercam hefote gervine

Strawberry Salad,

Two upfinls of e
holf o cupful of finely chappad Walnt
meats, one capfal  of  small
culieg, two banmnos amd 1woe orgnges

Lrrnnge some of the inoer oaye
o' a head of lettuce on each nt

rinkle with' the ihen pluoe

(he =trawherrics; sticed bananss ani

LG

gUpgwhoreiss

canlisg

e,

atinge pulp i the penton, Cover with
| a0 have one that

the
ing.

colery and some French drvess

on @ lettuce leal, This cheese should

L of (he consistency of the cream
dheess that comes wiapped Io tin
foll.

e

MILK TROUBLES CNDED.

e+ A bhoon to lnfants, a milk easily

enslly ®lgested; n safe hot-weather
milk; sick habies tlirlve on It a neces-
sity for hottle; bables, n milk; Jm-
proved in keeping gualities; bottled
and cnpped by sanitary winelinery:
eloctric  purifled, Monoluln  Dalry-
men's Assoclation, Limited

AMERICAN BEAUTY
CORSETS

When you pur-

chase a corsel you

want one thal has
STYLE

It iz equally im-
portant that the
same corset be

COMFORTABLE
and If you can al-

WEARS WELL

| —_— e — -
JUST WHAT ITS NAME IMPLIES,
Chamberlain's

Colle, Choleri

gar: Lreak the stones of part, and v < it X
binnch them; ihen put them to fruil inplies. There hus never been 4 easa
amd  sugar; boll all gently il jum woporterd of eramp colle, sholera mor

comps clear from the pan,

% pound lonf sugar to: 1 pound red
goosuhorries, Piek off stulks and burds
{from gooscherries, brulse them
Behtly, boll them gquickly Jor & or
1o minntes, stirvdng all the vime: then
add angnr, pounded and  sifted, to
fruit, boll quickly, removing seum as
it viges. Put Into polk. when cold
rovor s atove. All jons are made
much i the sume woy,

Pineapple Jam,—I'ecl, gErato, anil
wolgh the apple,  Put pound to pound
of pincapple and sugar. Boll it in pre-
sorving Kettle 30 or 40 minutes,

LINGERIE CUSHIONS,

The pillow cushlon in thpesiry or
fine lawn and embroldery” is proving
very popular, Some of the lawn de
slens are exqulsitely embroldeted by
hund and inget with lnee moiulfs, while
the fupesiry and brocade designs ane
stmply made whih g plain cdglng In
cord in the colot which predominntes
In the muterial,

Broderle angloise
the plllow-ghapad cushions, with it
olaings of lace ng u Onlsh.  When
uked tn the hedroom, cushions of this
kind wre aecompanisd by handkerchief
snchets, nightdress cisee, glove CHSOs,
ete, made to metoh,

wdovns some of

} 'lnls or dysentery wherg this remedy |
Gooseberry Jdam.—Time 18 BOUS 'y g thine §t did not give prompt |

relief. 1t s as good for (he child us
for the aduit and all dunger from chol
erp Infantum’ will be opvolded if this
medicine i promptly  administered.

For kale by all dealers, Beuson, Smith

|

& Co. agents for Hawali

{

| be bought at a

und
1 pound S0 pyeeehgen Remelly |5 all that s nume |

and that corsel can

REASONABLE PRICE

ONE DOLLAR UPR
you have all the
requisites of a
splendid corset,

AMBRICAN BEAUTY CORSETS

have every one of these excel-
lent isatures and many more,

Every improvement as exacted
by fashion is combined in these
dainty garments
BL WL JORIDAN &G0y
Agents, Honolulu,

‘ »

A white launcd,

l gntire ‘satiafuction

~ CRYSTAL
 WHITE.

ABK YOUR GROUER

—

SOAP

panl that will glve

FOR [T,




